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_ NO TIME OF YEAR FOR TB. 
Is there ever a right time? Of 
course not. But Christmas, 
more than any other season, 
should be a time of glowing 
good spirits, health and hap- 
piness. In the fight against 
TB, it can at least be a time 
of hope—when millions of 
healthy Americans take an 
extra moment to help with 
each Christmas Seal they use. 
$ Give that spark of hope 
—and the needed help—by 
using Christmas Seals. What 
could be more fitting for a 
season of good will to men? 

Answer your Christmas 


Seal letter today. 


& 
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